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COMPLETE SPECIFICATION 
Improvements in the Manufacture of Bread 
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We, Joseph Rank Limited, of Millocrat 
House, Eastoheap, London, E.C.2, a British 
Company, do (hereby declare the invention, 
for wihich we pray that a patent may he 
granted to us, and: the method by which k is 
to "be performed, to be particularly described 
in and by the following statement: — 

This invention which is an improvement 
in or modification of the invention claimed in 
Patent No. 771,361 relates to -tine manufactjure 
of bread from flour which is unbleached, that 
is to say, flour which is untreated witJh a 
gaseous bleaching agent and to which no 
chemical bleaching agent has been added. 

In our Patent No. 771,3-61 a process for 
the manufacture of bread from unbleached 
untreated flour has been described and claimed 
according to •wihich t!he ingredients of the 
bread induding -the whole of the flour are 
mixed together in the casing of a dougjh mix- 
ing machine working at normal speed to a 
crumbly condition as the first stage, and the 
crumbly mixture is subjected in the casing to 
an enclosed atmosphere enriched with oxygen, 
the pressure of this atmosphere preferably 
being about the same as external atmospheric 
pressure and not exceeding approximately five 
pounds per square inch, and is worked in this 
atmosphere by -the machine to a substantially 
clear condition, i.e. every panicle of flour is 
hydrated with water, as the second stage. 

It has now been found according to the 
tpresent invention that .this {process irnay be 
employed for the manufacture of bread in. a 
continuous manner. 

The invention therefore consists in she im- 
provement in" or modification of the process 
of making bread claimed in Patent No. 
771,361. The said improvement or modifica- 
tion comprises mixing together the ingredients 
of the bread mcluding the whole of the flour 
in a continuously operating dough mixing 
machine and introducing oxygen or oxygenated 
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air into t?he mixing machine during ijhe mix- 
ing operation prior to the extrusion of the 
dougih from the mixing machine for further 
treatment of the dough in bread making. 

Referring to the accompanying drawings, 
Fig. 1 represents diagrammaticaldy one form 
of continuous dough making machine which 
may be employed in carrying out the inven- 
tion while Fig. 2 represents an alternative 
form of machine. 

Referring to Fig. 1 a represents an axial 
flow mixer driven by motor m and (provided 
with mix ing and conveyor blades as shown, 
into which cylinder the dry ingredients of 
the dough are introduced into the feed (hopper 
from a continuously operating weighing device 
c which is supplied from a storage vessel d. 

The yeast and water mixture or, if required, 
a fluid ferment is introduced into the (mixing 
cylinder ai from tank e by metering pump / 
through pipe line g. Pipeline g may alter- 
natively feed into hopper b. 

A supply pipe z may be provided for 
supplying fat or oil to the dougih mix and 
the amount employed may be controlled by 
the valve shown 

The pipeline g is provided with a flow 
meter k and an oxygen valve i which is actu- 
ated by pressure of the yeast and water (mix- 
ture or ferment in the pipeline g. Instead of 
introducing .the oxygen with tihe yeast water 
mixture or ferment into the mixing cylinder a 
through pipeline g it may be introduced at 
one or more points j along the mixing cylinder 
but in both cases it is introduced so as to 
avoid admission of oxygen into a dry «mtv 

The dough after passage through the mix 
ing cylinder is extruded through the outlet k 
and is thereafter subjected to tlbe usual fer- 
mentation and bread making steps as in the 
main patent, or alternatively, the kneaded 
dough may be deposited directly into bread 
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tins according to .the type of breadmaking 
process employed. 

In, the arrangement shown in Fig. 2 I shows 
the mixer, which operates under pressure from 

5 oxygen infused into the yeast water mixture 
or ferment supplied by pipe 5 and controlled 
fey valve t, the mixer I is fed with dry dough 
ingredients from chamber n supplied with 
a preweighed quantity of the ingredients from 

10 continuously operating weigher o which m 
turn is supplied from storage vessel p. Pneu- 
matically operated gates q and r are provided 
at the 'head and lower end of chamber n in 
order that a weighed charge of dry ingredients 

15 may be fed into the mixer I when the dower 
gate is opened and the upper one closed, 
and dhamber n is pressurised by compressed 
air through valve y to transfer the contents. 

The water and yeast or, if required, a 
20 fluid ferment (or "brew") is admitted into 
the mixer I by the pipe s the flow bong regu- 
lated by valve U When the mixing is com- 
pleted the dough is discharged through a gate 
20 which covers an opening at tihe bottom ot 
25 the mixer 1, die gate being withdrawn end- 
wise to allow the dougji to be ejected into 
the extruding cylinder u from which it is dis- 
charged on to the conveyor band v for further 
treatment in the manufacture of bread, as in 
30 the main patent. The cycle of operations is 



repeated as eadh charge of dough is expelled 

from cylinder u. , . . 

In both the foregoing examples the crumbly 
stage of the mixed ingredients referred to 
in .the main patent is achieved just beyond & 
the point at which the water and yeast or 
fluid ferment is admitted to the mixing cham- 
bers, and the "clear" stage referred to m 
the main patent occurs before the dough is 
discharged from the mixing chambers. 4U 

WHAT WE CLAIM IS:— m 

1. The improvement in or modification or 
the process of making bread claimed in 
Patent No. 771,361, which comprises mixing 
together the ingredients of the bread lnclud- 43 
ing the whole of the flour in a continuously 
operating dough mixing machine and introduc- 
ing oxygen or oxygenated air into the mix- 
ing machine during the mixing operation prior 

to tihe extrusion of the dough from the mix- 50 
ing 'machine for further treatment of the dough 
inbread making. . . 

2. The process as claimed in Claim 1 
wherein the oxygen or oxygenated air is con- 
tinuously introduced into the mixing machine 5d 
either separately from or infused into die yeast 

and water brew. . t . 

3 The process of continuously making 
bread substantially as hereinbefore described 
with reference to tihe accompanying drawings. 90 

MARKS & CLERK. 
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/ SHEET j nis drawing is a reproduction of 

the Original on a reduced scale. 
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